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wudna Zero Waste Meat & Circular Economy
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(Repeatability & Consistency) (Food Safety & Shelf-life)
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(Costing & Pricing Structure) (Operational Readiness)
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Uadeingauasnanaasla (Critical Risk Factors)
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Whey Protein & Egg White Powder: 11111117 WJuansyeasna
W84 (Foaming agent) LNNAMNUAIAIVDILATIATI9L WU
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Maltodextrin: 154289111144 (Drying aid) Uasnunsaustdunau
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RICH SLOW-COOKED
BEEF MARROW

Made the traditional way by gently simmering
beef marrow and vegetables to extract the
natural goodness. A deeply savoury broth you

can enjoy as a drink or use in cooking

©

Lab-tested for Made in GMP
purity and safety Certified UK facilities

-
L T
- 4 o
o A = £
7 A i
" ‘1 ’ r
1

Free from gluten, fillers Small batches
& synthetic additives and UK-made
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2. DUUKY & suAdU 4. acdturknunun
= 2 A a o o vV @& YV e & =
YUY BUUNIARANUTUN LAz TUAIU vinlEuaI8ULEY 10°C U1 10 W1
WD ATINNAUTALAS AdU o UBINUNSIR5T03aUD S
o e ] -I’.I- T T
1. dunduAdUAULBU 3. yNBDA28AUSDU

L -E v o = L 3/ 2/ 8/ = =]

dunaAula dnIna IngAu lnesne aulinnusaugamall 75°C 1ua

gamallliifiu 12-14°C e Sh 20 U W BYINa18IAUNTEITUAL

DUAYU



| msSnulsn>weu (Cold Chain) 1t IS Cold Chqin Logis |
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i (-18°C or lower)

e Meat & Poultry
e |[ce Cream
e Frozen Ready Meals
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- i = 1 & ° / v o o = v ¢
o  dumemw (Physical): Usziiiuand (L* a* b*), n1suentuvesun/ladu (Purge loss) wagn153uaitdunau l unanH agiens

Tl cwus:andusia (Sensory): NaaaUNMSEENSUYBIRUSLAA ATUUSINGNSAl NAY 58YA Lavilladurla (9-point Hedonic scale)



AWUaDaNgluLASUTNDKUIDYU

mMsuINanasula (By-products) 1t Us3usnULaAININLUINIG Zero Waste (FAO
2024) A24AUANUNNTUSELAUAMULALINIIYININ LA LASNIEATNBEINTBUAIU LD
AMULIBULATANNUADANYFIAR

@ Sustainable Food Innovation & Preservation Strategy
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MSOWUNUSINNAUNUNMSHAQ

122 aunusuuys (Variable Costs / COGS): tWasUMUaImNUTUIUMSNER LATR T LU WNQAUKAN AUNAN UTTINUN ALTINGI U IWHT wag
ANV UAIN DU

- 4 ..-.: = < g 1 (=3 1 1 :!I\l -:‘:Il o 1 1 -::i = = w o] 1 w I
AUV UANN (Fixed Costs): LAa ULl luinsNas WU ALEDNTIANLATE9ANS ALEIAONUT RULRaUNTNUUTEAN AmUTENUNY wazAlu
U UM
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MSAQAUNUMUSUNMISHAQ

nsAacaunuuuu Batch Costing

U AMYUATUIANISHARN: MPUATUINRBTUBENTALAU 1 10 kg,
25 kg, 50 kg %38 100 kg

n1sUUNNYayadIA: UTuNnUIuIanngiu 51168118 U
RUNUAINER HazIUUNYILAD3

B n1sAuaa Yield Loss: AMUan N sgeutdsu 11 nannns
U398N NIWA NMTUITY BAZAUAANAN




nsaifnu: Tansankya108Qv

nisnaunuluuuadse PSI Gel 75%

AMANUR: Ldlanilaynanduyau (PSI ge) naunuluduny anludiula
60% WIDULNNL 881113

YUIAMITHAR: JUAL 25 kg LANARAUINUTIINI (110 g/ea) V18lAa33 215
ox
q

A 1A a3 19AUNU: TNQAU 6,916.50 UM + ATUTHIT/USTAUIN 20% 59U
DC'IS"In'lISUUCIU (GI"OSS Mal"gll"l) Lﬂu 8,29980 UIN

ajusla: Auyu 38.60 /a4 | 51A1Y18 72.00 U | AlsTunu
33.40 un/a9



msmuuasimMuIgau Gross Margin

Target GM 40%
Target GM 45%

s1AV189SY (GM 46.39%)

SIAMALYLAAQTUMW

as5n1156951A191¢: Selling Price = COGS + (1 - Margin%)
N158951A 72 UI/EN A8AAABNAUTIAURALYaNAKYNUuAaIMaUA18YA TN (0.65 UI/n3u wise 71.50 u11/110g)



ms3tAs1:KkdaAunu (Break-Even)

43,128 B
20,000 B T s e E ..........................................................................................................
0 300 9 599 g4 (IRAUNU) 900 94 1,200 99

wiiaauuilyi Fixed Cost 115U 20,000 vn/iiou | A1 UIUPAANNY = 20,000 + 33.40 = 599 4/1Aau (43,128 un)



MS3AS1tKANVD (Sensitivity Analysis)

doiumisad (Scenario) S1AUY misdunu DaAuNnu (av/1aGdu)
1. n56i§1U (Base Case) 38.60 B 72.00B 33.408 599 94

2 ‘mﬂﬁﬂqﬁmﬁuﬁu 10% 42.46 B 72.00 B 29.54 B 677 94 (+13.0%)

3. AU TN UIANTY 20% 40.20 B 72.00 B 31.80 B

4. aN31A1Y18A 5% D13 W 38.60 B 68.40 B 29.80B 672 04 (+12.2%)

n1suAsIeinuleysziduanudsade Uadenmsaanuagull wuasiaringavuasnmsUsuans1A191806ans S NIUN S IAANTIUAITIAR
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1. Iasvasivaununduudsua:aunuavn

1) aunuWuuUsaarud® (Variable Cost) 2) aunuavnaatadu/U (Fixed Cost)

= g vV ::i ni = =y v = I v o | - dll
NN3ATIENAUNUNIUASULUASIRNUSHIUM SNERL ARSI ABY N3UsEiuAT lY8Us LM ILNRULUSANNEDAYIY LIND I KL
N31VYaAIRBN UENLINE1UTENDUATE: NATLNNSLEUTLYT YN
o INQAUNAN LATAIUNANDINNS e ANLADNTIAATDIINIHAZRUNTA
e U335909u9 (Packaging) NNYU o AYIFNIUNLALDIAITLTNIU
e AILIIUASTS (Direct Labor) o AMTIUITTINAZRUADUAIBUTNIS
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2. MSAvSIMVIYUATMSILASIEADOAUNU

- o b e ®
3) samvgYU vs SIMUYIUNKNY 4) vaAunu (Break-Even Point)
51A1Y18YUF (Minimum Price): AulailiAsauAguaAuyu NNIANUIUNITEAUNSHANLAZNITUIENVIN IR gINLiLAnKA
NULUTHATAUNUAINININ LA INaUBI UM 1A UVINNU:
511918 Mg (Target Price): fiviunliasnauAuA1vD NANNUATUTIUIUNUIY: ADINTIUIADINAALAZUIUATU/
=, Qs 6 Tl o/ ai Qs 4 = s 1 = = 1 =
AR5 a9 (Value Proposition) kazaglusedunnaineausula nlansunalnaunsanal
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3. muDcdonmiswaguudavuazFingniwvaala

5) mis3tAs1:KADIWD (Sensitivity Analysis) 6) FiIngMwaala & ¥oVMVMKUNY

UsziliuanuidesnazainiausessuiiaUadunisuen NN3M3VABUAIUNIT UL UNITIUIENAIND3:

WasunUasluannuLay: o . - % i
o VUNVDINANALUINUNYULLNLINDHDNAISLAU LB S D LA

o ASAUSIANINARUUSUNIEITU . " . . . . _
" Y o ANSITULUIULATAIULUIVIYDINIINUUIY (Margins &

={ 5 I ==i a
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o NSOIAIVUAILLAZlAVARNALNNTU o AUAINISOLUNSUYITUAUVAUANALNULUHAA
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1. msaaaunu 2. MSIWUSIAUY 3. Usugoau1y & Sales Mix
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nagns Zero Waste Meat

gns:aunawanglagnaantunyamgv

AN SUNARA N Zero Waste Meat Us2Naun1IsanuIsatinany
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WAIUNISATNLTRIT1INANA U (Storytelling) sjamaulandngaiy

‘Vi'aguﬁslu (Circular Economy)
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4 \@mantwunWAUA Zero Waste Meat

WHY THE

HAM MARKEI

FOOD NICHE EXPERI- FOOD IS TRANSFORMING
PRODUCTION CONSUMPTION

MENTS/
SOLUTIONS ==
(@2 PREMIUM PRODUCTS
W Quality, Taste & Trust

I"._ 3 ‘.} J :

(<)) CLEAN-LABEL INNOVATION
(@) RISING GLOBAL DEMAND

FOOD SURPLUS
& WASTE

[ B
MANAGEMENT CHANGING QUALITY & RETAIL &

CONSUMER SAFETY ONLINE
PREFERENCES FOCUSED EXPANSION

1. aaqunusandu 2. uwdssuiwuyan 3. PROaaWIENAU
anUSunavezndeia lasiwanasyld WL Uukdnsiue Inaimeuinnisy wisy IR RUIRUANMENFURUT L AR 8EVA N

@ @ o a v v ' 2 . ' . Yy v v W v
NYULIBUNAUNNTUINAUAIN U T HYaA @374 Storytelling Aoa59ALAUAUA AUANBINU W azRANUAYUANEEUY
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NISNAQdDuUdaINaANacn»syv
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